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Abstract of JP 9047226 (A) 

PROBLEM TO BE SOLVED: To obtain a new type confectionery having palate feeling of 
chewing gum and edible as a whole. SOLUTION: This new type confectionery is obtained 
by coating or spottedly mixing an edible chewing gum whose gum base consists of a 
fractionated product predominant in gliadin derived from wheat gluten with a kind of 
confectionery other than the chewing gum such as chocolate, candy, caramel, jelly, ice 
cream or puff snack. 



• NOTICES* 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

• 

Machine translation: 
[Claim(s)] 

[Claim l]New confectionary consisting of a kind of confectionary other than the edible chewing 
gums which use as a gum base a gliadin main-ingredients fraction by which fractionation was 
carried out from wheat gluten, and these chewing gums, or two sorts or more. 
[Claim 2]The new confectionary according to claim 1 whose confectionary other than chewing 
gums is a chocolate kind, candies, caramels, jelly, snack confectionery, ice cream, and cakes. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 



[Field of the Invention] This invention relates to new confectionary. 
[0002] 

[Description of the Prior Art] Since the conventional chewing gum is not edible, combining with 
other confectionary is not performed. Slightly, the so-called thing about [ which is wrapped in sugar 
] glycocalyx, for example, "tableting gum" given in JP/7-67541 ,A, is proposed. 
[0003]Although edible gum is indicated by JP,49-37270,B, combination with other confectionary is 
not indicated in this gazette. 

[0004]It is a "Morinaga chewing candy" as confectionery with mouthfeel of chewing gum. 
Although [Morinaga& Co., Ltd.] is marketed, it melts almost simultaneously with digestion (30 to 
60 seconds), and this is bit and is far from enjoying a feeling. The combination confectionary which 
the soft candy of the marketing Co., Ltd. of the other company, for example, Lotte, etc. are almost 
same mouthfeel, and has mouthfeel of chewing gum is not known. Incidentally, the raw material 
display of the above-mentioned Morinaga chewing candy "high CHUU strawberry" is a starch 
syrup, sugar, vegetable fat and oil, strawberry fruit juice, strawberry pulp, gelatin, an acidulant, 
perfume, an emulsifier, vitamin C, and red cabbage colour. 
Chewing gum is not used. 

[0005] 

[Problem(s) to be Solved by the Invention]The purpose of this invention is as follows. 
Mouthfeel of chewing gum, i.e., it can bite and a feeling can be enjoyed more. 
Provide the new confectionary which can eat the whole confectionery. 

[0006] 

[Means for Solving the Problem] If what uses as a gum base a fraction (gliadin main-ingredients 
fraction) which uses gliadin of wheat gluten as the main ingredients is used as chewing gum as a 
result of repeating research wholeheartedly that this invention persons should attain the above- 
mentioned purpose, While being able to eat the whole confectionery combining other confectionary, 
such as chocolate, a caramel, Cookie, and ice cream, it found out that mouthfeel of chewing gum 
could be enjoyed and this invention was reached. 

[0007]That is, new confectionary, wherein this invention consists of a kind of the edible chewing 
gums which use as a gum base a gliadin main-ingredients fraction by which fractionation was 
carried out from wheat gluten, and confectionary other than this chewing gum, or two sorts or more 
is provided. 

[0008]In this invention, edible chewing gum in which this invention person etc. proposed a gliadin 
main-ingredients fraction by which fractionation was carried out from wheat gluten in the Japanese- 
Patent-Application-No. No. 144047 [ six to ] specification as edible chewing gum used as a gum 
base can be used. 

[0009]In this invention, with edible chewing gums (henceforth edible gum). A gliadin main- 
ingredients fraction is used as a gum base, and it is a general term of chewing gum using fruit juice 
etc. as other raw materials further including gum in which a kind of sweetners, perfume, coloring 
matter, etc. differs from an addition as a raw material. 

[00 10] As confectionary other than edible gums, for example as the typical thing, A chocolate kind, 
candies, caramels, jelly, and Cookie. Puff snacks, ice cream, and cakes can be mentioned, in 
addition baked goods, steamed filled dumplings, baked confectionery, tableting confectionary, bean 
confectionery, doughnuts, Popsicles, marshmallows, rice crackers, and hail can be mentioned. 
[001 l]In these confectionary, a "class" is a meaning which includes that from which a taste, a color, 
a kind of raw material, combination, etc. differ, for example, as a candy and caramels, A hard 
candy, a soft candy, a coffee caramel, a milk caramel, a nougat, TOFFI, etc. are included, and a 



pudding, fruit jelly, oleaster jelly, etc. from which concentration of a gelling agent and a moisture 
content of a product are different are included to jelly. A sponge cake, a pound cake, a chiffon cake, 
a tart, a steaming cake, etc. in which raw material combination differs from a manufacturing method 
are included in cakes. 
[0012] 

[Embodiment of the Invention]As the mode of the composition of confectionary with new this 
invention, i.e., the method of edible gums and confectionary other than these gums put together, 
How to wrap in the method or these which coat the surroundings of edible gums with chocolate, a 
candy, jelly, etc., Although the method inserted in center portions, such as a method in which it is 
dotted in jelly, a cake, Cookie, ice cream, etc., and edible gum is made to mix and a puff snack, and 
cylindrical Cookie, can be mentioned, it is not limited to the method of put together. 
[0013]Confectionary other than edible gums can also combine two or more sorts. For example, the 
method of coating the surroundings of edible gums with chocolate and coating the surroundings of 
it with a candy etc. further, The method of making it dotted with what coated the surroundings of 
edible gums with chocolate in ice cream, and the method of wrapping the gum which coated the 
surroundings of edible gums with chocolate in a marshmallow can be mentioned. 
[00 14] Although not limited for the ratio of edible gums and the other confectionary in these cases, 
if lg or more of edible gums are contained in the confectionery of a piece, mouthfeel of chewing 
gum can be enjoyed preferably. 

[0015]In the case of the confectionary which coats the circumference of edible gums with 
chocolate, jelly, etc. as a manufacturing method of the confectionary of this invention, for example. 
Are pouring out the chocolate and the gelatin solution in which these gums were dissolved, or, 
Conversely, the method of putting in and hardening gums in those melted objects and solutions can 
be mentioned, and what is necessary is just to mix other materials in one stage of those 
manufacturing processes in the case of a cake, ice cream, and Cookie, and it is not limited to the 
manufacturing method. 

[0016]In this invention, a gliadin main-ingredients fraction, Wheat gluten For example, the ethanol 
solution of 30 - 70 capacity %, or below 30 capacity %. Although it can obtain from the supernatant 
liquid which performed extraction separation by the ability of a dissociated part to draw by 
methods, such as the adding- water method, a dry technique, and a pH adjustment method, 
preferably with the acid (pH 3.5-5.5) ethanol solution of 5 - 20 capacity %, it is not limited to the 
fractionation method. 

[00 17] The edible gums which use a gliadin main-ingredients fraction as a gum base can be obtained 
by fabricating in a desired form what carried out mixed kneading of sweetners, perfume, coloring 
matter, the moisturizer, etc. to the above gliadin main-ingredients fractions. A gliadin main- 
ingredients fraction can also be heat-treated and used. By not less than 15% of moisture state pH 4- 
1 1 like said Japanese-Patent- Application-No. No. 144047 [ six to ] specification statement For 
example, 55-100 **, After heat-treating for 10 to 120 minutes, moisture may be adjusted to 50% or 
less, it can also use as a gum base, and the end of dried powder may be heat-treated at 100-300 ** 
for several seconds - 6 hours. 
[0018] 

[Example] Hereafter, an example is given and this invention is explained still in detail. 
[0019]Reference example 1 (manufacture of the gliadin gum 1) 

After adding 10 times the amount (weight) of acid ethanol solutions which added 0.3% of the 
weight of citrate to the ethanol solution of 15 capacity % to wheat gluten powder, Stirring 
extraction was carried out for 2 hours, the extract separated with the centrifuge was dried with the 
spray dryer, and the powder of the fraction (gliadin main-ingredients fraction) which uses gliadin as 
the main ingredients Was obtained. The solids concentration in an extract was about 9 % of the 



chocolate as a result of a sample, without collapsing, it has not been tasted until now which can 
taste chewing gum further. Having understood simultaneously was also possible while being able to 
taste ice cream, tasting the chewing gum of the chocolate taste. 

[0031]Like Example 4 and the comparative example 1 reference example 2, 5 mm in thickness, and 
10 mm in width. The gliadin gum 4 10 cm in length was made as an experiment, the commercial 
caramel was dissolved once, what was made into the sheet shaped about 1 mm thick while it was 
warm was wound around the gliadin gum 4, and was cut in after-cooling length of 2 cm, and the 
chewing gum caramel was obtained. 

[003 2] As a result of eating this chewing gum caramel with a commercial chewing candy 
(comparative example 1) and comparing it, the invention had mouthfeel of chewing gum 10 
minutes or more to the commercial item having melted in 1 to 2 minutes. The invention did not 
arrive at a gear tooth to what a commercial item arrives at a gear tooth at the time of digestion, and 
it is hard to eat. 

[0033]Add 3 % of the weight of powder gelatin to 30 % of the weight of example 5 water, add 66 % 
of the weight of sugar to the solution which warmed after gelatin swelled, and melted gelatin, and it 
melts, Furthermore 1 % of the weight of citrate and orange flavor 0.2 capacity % were added, it 
mixed, and the gelatin solution which kept it warm at 50-60 ** was prepared. Said gelatin solution 
was added to starch Moulder about 1/3, and it cooled, when a gelatin solution began to have 
become hard, the gliadin gum 2 of the reference example 2 was placed on it, the gelatin solution 
was hung further, and the whole was cooled and hardened. This thing was dried until the sugar 
content became 80 Brixes with the dryer further, and the oleaster containing chewing gum was 
made as an experiment. 

[0034]As a result of trying this oleaster containing chewing gum, mouthfeel of the oleaster without 
former was able to be enjoyed. 

[0035]It warms, after it adds 10 % of the weight of sugar, and 3 % of the weight of powder gelatin 
to example 6 coffee-extraction liquid and gelatin swells, The coffee jelly solution which melted 
gelatin was put into the cup for coffee jelly about 1/3, after having put in the gliadin gum 2 of the 
reference example 2 2-3 pieces after carrying out cooling solidification, and adding a coffee jelly 
solution to up [ of a cup ] further, it cooled and the coffee jelly containing chewing gum was 
obtained. 

[003 6] As a result of trying this coffee jelly containing chewing gum, they were the new dessert 
products which can enjoy mouthfeel of coffee jelly and chewing gum simultaneously. 
[003 7] Example 7 corn grits were covered over the extruder of one axis, and the puff snack with an 
in the air (diameter of about 6 mm) length of 5 cm was obtained. After putting the gliadin gum 5 
which cut the board-shaped object of the gliadin gum of the reference example 1 in 5 - 6 mm square 
and length of 3 cm into the centrum of this puff snack and hanging seasoning oil and pizza 
seasoning powder, desiccation was performed and the snack containing chewing gum was obtained. 
When making the gliadin gum 5 as an experiment, the same pizza seasoning powder as what was 
hung was added 1% of the weight. 

[003 8] As a result of trying this snack containing chewing gum, it was the snack of mouthfeel 
without former where a feeling of KURISUBI of a snack and mouthfeel of chewing gum matched. 
[003 9] The sponge cake mix after putting the water 75 g, the whole egg 150g, and frothing agent 
SP6g into example 8 cake mixer and stirring in 1 high-speed minute with a whipper for low-speed 2 
minutes [The Kyowa Hakko Kogyo Co., Ltd. make, harmony F-10] While adding 300 g, 
performing stirring whipping for 4 minutes at high speed and transposing the abbreviation moiety 
of the water of the alkaline glycerin solution of the reference example 1 to concentration grape fruit 
juice at this, add 0.3 g of raisin flavors, and also chewing gum is made as an experiment like the 
reference example 1, lOOg of gliadin gum 6 cut to 3x3x10 mm was put in, stirring mixing 



deaeration was performed for 60 seconds at a low speed, and cloth was acquired. This cloth was 

calcinated for 30 minutes to a 150-ml aluminum cup at the amount ON ** of abbreviation halves, 

and 180-190 **, and the sponge cake containing chewing gum was obtained. 

[0040]As a result of trying this sponge cake containing chewing gum, the chewing gum with which 

inside is dotted was the delicious raisin cake without former which did not become hard in heating 

by calcination and had middle mouthfeel of chewing gum and a raisin. 

[0041] 

[Effect of the Invention] The chewing gum made from this invention using the fraction which uses 
gliadin as the main ingredients, and other confectionary are combined. 

Therefore, the new confectionary which has mouthfeel of the chewing gum in which all are eaten 
which was not able to be tasted can be provided until now. 

The edible gum used by this invention and the confectionary of this invention can be used as new 
filling material for confectionary. 



[Translation done.] 
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